




Easy Fish Marinade


(South Beach Fish Kabobs)





2 TBS Olive Oil


2 TBS fresh Lime Juice


1 TBS Dijon Mustard





	Mix ingredients in a shallow baking dish.





	Add cubed Fish pieces.  Cover.  Place in fridge.


Marinate for 15 min, turning once.





Preheat broiler.


Broil about 4 inches from heat for ~3-4 min per side.


Turn just once, brush on more marinade before cooking second side.





(South Beach suggests Salmon, Tuna Steaks, or Swordfish Steaks.  The South Beach recipe also marinades chunks of Green Bell Pepper, Red Bell Pepper, and Cherry Tomatoes and puts everything on skewers.  If you skewer, put only one type of food on each skewer.  That way you can cook each type of food to your liking and then throw them all together in a big serving dish.


This is also great on the BBQ.)
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